Nutritional approaches and health-related properties of plant foods processed by high pressure and pulsed electric fields.
Consumers are more and more concerned about the nutritional and health-related characteristics of fruits and vegetables, as well as the safety of the food they eat. The processing of foods is becoming more sophisticated and diverse in response to the growing demand for quality foods. Consumers today expect food products to provide fresh-like appearance, convenience, variety, appropriate shelf-life and caloric content, reasonable cost, environmental soundness, high nutritional and functional quality. Nonthermal processing of fruit and vegetable has been revealed as a useful tool to extend their shelf-life and quality as well as to preserve their nutritional and functional characteristics. In the last ten years, there has been an increasing interest in nonthermal technologies as high pressure processing (HPP) and pulsed electric fields (PEF) to preserve fruit and vegetable products without the quality and nutritional damage caused by heat treatments. This review will contribute to inform many of the studies conducted to obtain a better understanding on the effects of some of these nonthermal processing technologies (high hydrostatic pressure and pulsed electric fields) applied to vegetable foods on their nutritional value and bioactive compounds related to health, including the results on micronutrient bioavailability studies and oxidative stress and inflammation biomarkers. These studies could contribute to select the most appropriate processing parameters to obtain safe, high-quality, nutritional, and functional vegetable food.